10                              COMMERCIAL OILS
1.  Nitrogen (or ammonia).
2.  Phosphoric acid, or bone phosphate.
3.  Potash (as K20).
4.  Moisture.
Nitrogen is the chief fertilizing value in oil cakes.
Refining
Oils, as first obtained, generally contain impurities
in the form of fiber and mucilaginous matter, moisture,
dirt or insoluble sediment, free fatty acids, etc., and in
order to make the best grade, need refining. Refining
is done by a number of different methods.
Standing for some time settles out much of the sedi-
ment, water, fiber, mucilaginous matter. Standing
cold is especially efficacious as some of the impurities
are only slightly soluble in oil at low temperatures.
Washing out the oils with boiling water is another method
of getting rid of some of the mucilaginous matter.
Free fatty acids arc removed by treatment with alkalies.
Filtration through such substances as fuller's earth,
charcoal, etc., is used to clarify and decolorize oils,
especially for edible purposes. Treatment with sul-
phuric acid is used for rape and linseed oils. There
are a number of bleaching processes using chemicals.
Chlorine, bleaching powder, bichromates, sulphites have
been used, along with a number of others. Bleaching
by oxygen is done either by exposure to air and sunlight,
or the oxygen is introduced as a gas or as ozone.
Edible oils are, in general, the best grade of any oil
produced, and need special attention in their prepara-
tion and refining. The raw material must be fresh
and of the best grade, and the oil extracted as quickly